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Presentation Notes
Hi Everyone! My name is Alicia White  and I am the Chief of the Nutrition Education and Promotion Branch at the USDA’s Food and Nutrition Service, in Child Nutrition Programs. 
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Objectives

Attendees will be able to:

* Describe at least 3 behavioral economics
techniques to improve the sale of fruits and
vegetables.

* Explain three ways to engage students in improving
the school cafeteria environment.

* Identify at least two ways to measure changes in the
school cafeteria or student consumption of fruits and
vegetables.
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Presenter
Presentation Notes
Nearly 100,000 schools and institutions serve more than 30 million children through the National School Lunch Program (NSLP) and over 14 million children through the School Breakfast Program (SBP). 

Many children receive their meals at no cost or for a reduced price through income-based eligibility. 
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GRAINS

Whole grains give kids
B vitamins, minerals,
and fiber to help them
feel fuller longer

50 they stay alert

to concenirate

at school.

PROTEIN FOODS

Meat, poultry, fish, dry beans, peas,
2pgs, nuts, and seeds provide many
nutrients induding protein and iron.
Portion sizes are based upon the
nutrition needs of children in various
grade groups. School meals also
allow cheese, tofu, and yogurt to
count as the meat/meat alternate in
the school lunch.

l"JE{S ET‘ELES Vegelablas

Avariety of
vegetables helps
kids get the nutrients
and fiber they need
for good health.

MILK

Loww-fat {(196)

or Fat-free milk.
Children and teens
need the calcium,

D found in milk for
% strong bones, teeth
and muscles.

FRUITS

Every school lunch
includes fruits as well as
vegetables, Only 2 of
the fruits offered may be
100% juice, since whole
and cut-up fruits have
muore fiber.
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Presentation Notes
School lunches provide a balanced meal for these kids, contributing one third of the nutrients most children need for the day. 

And this in turn supports better learning at school as well as children’s growth and overall health.
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An initiative of the
USDA’s Food and
Nutrition Service
to support the
Federal Child
Nutrition
Programs.

Provides nutrition
education and training
materials to State
agencies, school districts
and schools
participating in the

P National School Lunch

/ Program.
Tpow°®

https://teamnutrition.usda.gov J

@TeamNutrition
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Presenter
Presentation Notes
Team Nutrition is an initiative of the USDA that supports the School Meals programs through training and technical assistance for school food service, nutrition education resources for children and their caregivers, and by helping schools create environments that support nutritious food choices and physical activity.  

Team Nutrition was started in 1995 with the School Meals Initiative and continues to provide resources and support to help schools meet the current meal pattern requirements implemented under the Healthy Hunger Free Kids Act.
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Team Nutrition

Training Grants
e State agencies may apply y
e Up to $500,000 oomndiita,
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Presentation Notes
Under the Team Nutrition initiative USDA also provides Team Nutrition Training Grants to State agencies that administer the Child Nutrition Programs.

In FY 2016, USD awarded $6.7 million in grants to Fourteen state agencies.  These grants provided up to 500,000 per State for use during a 3 year grant period. 

Using these grant funds, States are working to improve the eating patterns of children through the offering of nutritious and tasty meals that children and teens enjoy.  They are using evidence-based practices, including behavior economics, school gardens, and nutrition education, to make the healthy choice the easy choice at schools.

Even though only State agencies are eligible for a Team Nutrition Training Grant, States often make  funding available for school districts in the form of sub grants. These subgrants can be an opportunity for schools to bring in funds for meal pattern training, nutrition education and promotion, family engagement and collaborations with other organizations and agencies. 
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Smarter Lunchrooms Scorecard

SMARTER LUNCHROOMS

SCORECARD

Date School Name

Completed by

The Smarter Lunchrooms Scorecard is a lst of simple, no~cost or low-cost strategies based on research from Comell University, that can increase
participation, reduce foad waste, and increase selection and consumption of healthy school food.

INSTRUCTIONS

1. Review the scorecard before beginning,

2. Observe alunch period, Check off statements that reflect
the lunchreom,

3. Ask other school nutrition staff, teachers, or administration
about items that have an asterisk.*

FOCUS ON FRUIT

4. Tally the score.
5. Discuss the results with stakeholders, Choose unchecked strategies to
implement in the lunchroom.

marterLunchrooms.org

2 At least two kinds of fruit are offered,
O Sliced or cut fruit is offered.
Q Avariety of mixed whole fruits are displayed in attractive bowls or
baskets (instead of stainless steel pans).
O Fruit is offered in at least two locations on all service lines, one of
\__ which i right before each point of sal.

Q At least one fruit is identified as the featured fruit-of-the-day and is \
labeled with a creative, descriptive name at the point of selection,
Q A fruit taste testis offered at least once a year.*

Focus on Fruit Subtotal of 6 )

VARY THE VEGETABLES

2 At least two kinds of vegetables are offered.
O Vegetables are offered on all service lines.
2 Both hot and cold vegetables are offered.
© When cut, raw vegetables are offered, they are paired
with a low-fat dip such as ranch, hummus, or salsa,*
O A serving of vegetables is incorporated into an entrée item at least

once amonth (e.. beef and braccoli bowl, spaghetti, black
\ bean burrito).*

2 Self-serve spices and seasonings are available for students to add \
flavor to vegetables.

O At least one vegetable is identified as the featured vegetable-
of-the-day and is labeled with a creative, descriptive name at the
point of selection.

Q A vegetable taste test is offered at least once a year.*

Vary the Vegetables Subtotal of 8 )

( HIGHLIGHT THE SALAD
O Pre-packaged salads or a salad bar is available to all students.
O Pre-packaged salads or a salad bar is in a high traffic area.
O Self=serve salad bar tongs, scoaps, and containers are larger for
vegetables and smaller for croutons, dressing, and other
\ non-produce items.

O Pre-packaged salads or salad bar choices are labeled with creative, \
descriptive names and displayed next to each choice.

Highlight the Salad Subtotal of4 )

MOVE MORE WHITE MILK

2 White milk is offered in all beverage coolers.
Q9 White milk is organized and represents at least 1/3 of all
milk in each designated milk cocler.
\2 White milk s displayed in front of other beverages in al coolers.

Q Milk cases/coolers are kept full throughout meal service.

s )

9 1% or non-fat white milk is identified as the featured
labeled with a creative, descriptive name.

Move More White Milk Subtotal of 5 J

BOOST REIMBURSABLE MEALS

Q Cafeteria staff politely prompt students who do not have a full
reimbursable meal to select a fruit or vegetable.

3 One entrée is identified as the featured entrée=of=the=day, is labeled
with a creative name next to the point of selection, and is the first
entrée offered,

Q Creative, descriptive names are used for featured items on the
monthly menu.

Q One reimbursable meal is identified as the featured combo meal and
is labeled with a creative name.

D The combo meal of the day or featured entrée-of-the-day is

K displayed on a sample tray or photograph.

O A (reimbursable) combo meal is offered as a grab-and-go meal. )
9 Signs show students how to make a reimbursable meal on any
service line (e.g. a sign that says “Add a milk, fruit and
carrots to your pizza for the Power Pizza Meal Deal’”)
O Students can pre-order lunch in the meming or day before.*
9 Students must use cash to purchase a la carte snack items if available.
O Students have to ask a food service worker to select a la carte snack
iterns if available.*
QO Students are offered a taste test of a new entrée at least once a year.*

f LUNCHROOM ATMOSPHERE

Cafeteria staff smile and greet students upon entering the service
line and throughout meal service,

Q Attractive, healthful food posters are displayed in dining and
service areas,

Q A menu board with today’s featured meal options with creative names
is readable from 5 feet away when approaching the service area.

9 The lunchroom is branded and decorated in a way that reflects the
student body,

9 Cleaning supplies or broken/unused equipment are not visible

\__ during meal service.

2 All lights in the dining and meal service areas work and are turned Dh.\

O Comnpost/recycling and trash cans are at least 5 feet away from
dining students.

O There is a clear traffic pattem, Signs, floor decals, or rape lines are
used when appropriate.

9 Trash cans are emptied when full,

O Amenu board with tomorrows featured meal with creative names is
readable from 5 feet away in the service or dining area.

[ : —__ofw

/

r STUDENT INVOLVEMENT
O Student artwork is displayed in the service area or dining space,

O Students, teachers, or administrators announce today'’s menu in
daily announcements.*

Q Students are involved in the development of creative and descriptive
names for menu items.*

\0 Students have the opportunity to volunteer in the lunchroom.

D Students are involved in the creation of artwork or marketing
materials to promote menu items.*

O Students provide feedback (informal - "raise your hand if you like.="
or farmal - focus groups, surveys) to inform menu development.™

Student Involvement Subtotal of 6

~

J

SCHOOL COMMUNITY INVOLVEMENT

Q A monthly menu is posted in the main office.

O A menu board with creative, descriptive names for today's featured
meal options is located in the main office.

O A monthly menu is provided to students, families, teachers, and
administrators.®

9 Information about the benefits of school meals is provided to
teachers and administration at least annually.*

O Nutrition education is incorporated into the school day.*

O Students are engaged in growing food (for example, gardening, seed

Reimbursable Meals Subtotal of 11 J

® Semarter Lunchrooms Mavement. Cornell University 2017

\ planting, farm tours, etc).*

2 Elementary schools provide recess before lunch.*

D The school participates in other food promotion programs such as:
Farm to School, Chefs Move to Schools, Fuel Up to Play 60, Share
our Strength, etc.*

D The school has applied for the HealthierUS School Challenge.*

9 Smarter Lunchrooms strategies are included in the Local School
Wellness Policy.*

School Involvement Subtotal of 10

\

SMARTER LUNCHROOM
SCORECARD TOTAL

Focus on Fruit of 6

Vary the Vegetables of 8
Highlight the Salad of 4
Move More White Milk of 5
Reimbursable Meals ofn

Lunchroom Atmosphere of 10

Student Involvement of 6

School Involvement of 10

Scorecard Total of 60

DEFINITIONS

AWARD LEVEL

‘ Great job! This lunchroom is off to a
strong start.
Silver 26-45
é‘ Excellent. Think of all the kids that are
inspired to eat healthier!

Gold 46-60
& This lunchroom is making the mast of
the Smarter Lunchroom Movement,

Keep reaching for the top!

For Scorecard FAQs visit:
SmarterLunchrooms.org

The asterisk * indicates items that may
need input from ather school nutrition
staff, teachers, or administration,

Smarter Lunchreoms Scorecard 2.0

® Smarter Lunchrooms Movement, Comell University 2017
Funded in part by USDA FNS/ERS

Point of Sale (POS): Anywhere students leave the line with food and
are charged or counted, such as at a register, check- out, or PIN pad
Point of Selection: Anywhere students select food or drink

Service Line: A designated line for meal selection—deli bar, salad bar,
hot lunch line, snack window, etc.

Grab-and-Go: A pre-packaged reimbursable meal

Reimbursable Meal/Combo Meal: Any meal that meets all the USDA
meal requirements and is priced as a unit

Featured Items: A fruit, vegetable, milk, or entrée that has been
identified for promotion
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Presentation Notes
Application of behavioral economics strategies such as those listed  on the Smarter Lunchrooms Score Card, developed by the BEN Center, is one way that States are helping schools make small changes to the lunchroom to make the healthy choice the easy choice for kids.  
 
The Smarter Lunchrooms Score Card provides a broadly applicable framework for schools to examine their lunchrooms and cafeterias more intently. 

The added attention to detail from staff members has been a boon to Child Nutrition programs by encouraging operators to think creatively and consider non-food factors such as cafeteria layout, signage, and how meals are served.
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Presentation Notes
The scorecard consists of low or no-cost strategies designed to help encourage kids selection of particular food items, and improve overall perceptions of foods and the meal service in general.  

Examples od strategies include:

Sliced or cut fruit are offered.

Fruit is offered in at least two locations on all service lines, one of which is right before each point of sale.

A vegetable taste test is offered at least once a year.

Healthful attractive food posters are displayed in dining and service areas. 
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Student
Engagement

Build Self-Efficacy

Model Behavior

Learn Skills

Change
Expectations

YOU CONTROL YOU
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Presentation Notes
In addition to using behavioral economics, our speakers today are going to share how they have engaged students in efforts to reimagine the cafeteria and how foods are served.

Not only do these activities help the teens involved build skills and self efficacy.  

They also provide unique marketing insights and become advocates for healthy foods at school.
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Our Speakers

— Nick Drzal (Michigan)
— Carrie Scheidel (lowa)
— Katie Bark (Montana)


Presenter
Presentation Notes
Nick Drzal received an MPH in human nutrition and a RDN certification from the University of Michigan School of Public Health. Nick has worked as a county public health nutritionist, school district nutrition education consultant, and currently as a consultant manager and project director for the Michigan Department of Education Team Nutrition program. His focus areas have included: school gardens, nutrition education, smarter lunchrooms and using the cafeteria as a learning lab. 

Katie Bark is the Project Director for Montana Team Nutrition Program which is located at Montana State University in the Department of Health and Human Development.  Katie is a licensed, registered dietitian/nutritionist and has over 20 years of experience with Team Nutrition.  
 
Carrie Scheidel is a Consultant for the Bureau of Nutrition and Health Services at the Iowa Department of Education and has been working under USDA Team Nutrition grants for 8 years. She has her B.A. in Health Promotion from the University of Northern Iowa and her MPH from Des Moines University. 
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Audience Activity

A high school you are working with
has seen declining participation In
school meals, and parents are
concerned with the amount of food
waste. HOw can you engage
students and use behavioral
economic strategies to address
these issues?
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Current Cafeteria Environment
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Attractive Displays
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Signage
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See More Team Nutrition Training Grants In
Action at the USDA Poster Session
Sunday 10am-12pm, Independence Ballroom A
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Email: TeamNutrition@fns.usda.gov

rolowUson  Pibker @ TeamNutrition

http://teamnutrition.usda.gov


Presenter
Presentation Notes
If have any questions about the Team Nutrition materials we covered today please feel free to  ask them when we open it up to questions or you can email us at the at the email address on the slide. Be sure to follow us on twitter to stay on top of all of the latest tn news.
Now I will pass it off to Caitlin to talk about CDC resources for wellness policies.


mailto:TeamNutrition@fns.usda.gov
http://twitter.com/

	Students �Shaping Lunchrooms �of Tomorrow
	Objectives
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Team Nutrition Training Grants
	Smarter Lunchrooms Scorecard
	Scorecard Categories
	Student Engagement
	Our Speakers
	Audience Activity
	Current Cafeteria Environment
	Attractive Displays
	Signage
	See More Team Nutrition Training Grants in Action at the USDA Poster Session �Sunday 10am-12pm, Independence Ballroom A

